Ingredients
1 kilo of wheat (5 cups)
2 cups of beans
2 cups chickpeas
2 cups Bean
Immersion water (for boiling cereals)
Quarter of a tablespoon of carbonate
Quarter kilo of dried apricots (250 grams)
Quarter a kilo of raisins (or any type available)
Water (you can use milk instead of water, as desir
Half a kilo (two cups) of date molasses (you can u
1 tablespoon fennel
1 tablespoon of anise
Half a liter of cold water + 3 tablespoons of corn
for the top:
Pinch of anise & fennel
Coconut
pomegranate
walnut (you can use any type of nuts)
black raisin

dried apricots



Directions
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CHEF OMAR
Bon Apetit!



	ASHURE DESSERT
	RECIPIENT
	CHEF OMAR

